160	HONEY
and formic acids). The aroma should be pleasant and that of normal
honeys ; it often indicates the origin, the aroma of the flowers of fruit trees,
acacia, rose or conifers, especially the last, being often recognisable.
 2.	Microscopic Examination.—50 grams of the honey are dissolved
in about 150 c.c. of hot water and the solution filtered through a dry filter
into a 250 c.c. flask.   The filter is washed with small quantities of hot water
and the solution made up to volume when cold and shaken;  this is used
for tests 4, 6 and 9.    The residue on the filter is usually small in amount
and is examined microscopically under low and high powers to ascertain
if pollen, starch granules, residues of the different organs of the bee, vege-
table elements, etc., are present.
 3.	Determination of the Water and Dry Matter.—About 2, grams
of the honey are weighed in a flat porcelain dish together with a glass rod
and 10-20 grams of washed and calcined sand.    The mass is well mixed
with addition of 5 c.c. of distilled water and the dish then placed on a boiling
water-bath;   the mixing is continued and when it becomes difficult, the
dish is dried in a steam-oven to constant weight, the weighing being carried
out rapidly.   The loss represents water and is calculated as a percentage.
Deduction of the latter from 100 gives the dry matter and this, less the total
sugars (see below), the dry matter other than sugar.
 4.	Acidity.—50 c.c. of the solution prepared as in 2 (above) are titrated
with N/io-KOH until a drop of the liquid no longer reddens blue litmus
paper.    The acidity is expressed usually in c.c. of N-KOH per 100 grams
of honey, but sometimes as formic acid :  I c.c. N/io-alkali == 0-0046 gram
of formic acid.
 5.	Ash and its Alkalinity.—About 10 grams of the honey are care-
fully charred in a platinum dish over a small flame and then incinerated
in a muffle.   The alkalinity of the ash is determined by heating the latter
for 15 minutes on a boiling water-bath with water and a known volume
(in excess) of N/io-HQ, the excess of the latter being then measured after
cooling by means of N/io-KOH.   The alkalinity found is expressed in c.a
of N-alkah" per 100 grams of honey.
 6.	Determination of the Sugars.—These consist of saccharose and
reducing sugars in varying proportions and are determined as follows:
(a)	saccharose.   50 c.c. of the solution prepared as in (2) are clarified
in a too ex. flask with either basic lead acetate and sodium sulphate or
alumina cream and then made up to the mark with water and filtered.
The filtrate is polarised in a 20 cm. tube at the same time as the Equid
prepared as follows:
Another quantity of 50 c.c, of the same solution is inverted with 5 c.c.
of hydrochloric acid (sp. gr. i-io) as usual, and then clarified, made up to
100 c.c., filtered and polarised at a known temperature.
By means of Clerget's formula (see General methods, p. 117) it is possible,
from the data obtained, to calculate the quantity of saccharose in the honey,
(b)	reducing sugars.   In the liquid previously prepared for the
polarisation befpre inversion the reducing sugars are determined by means
of Felling's solution (see General methods, p, 11%) ^ixd calculated as invert
sugar.
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